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FSS HANDBOOK 501 

SECTION 2 - STACKING USDA COM3TODITIES 

STACKING USDA CO>I3lODITIES 

The ITO'State agency must ensure that USDA commodities are stacked in accordance with 
USDA's recommendations. The proper stacking of commodities can help prevent damage from 
excess weight on the bottom layers, and facilitate physical inventories. In addition, the proper 
stacking of commodities wdl help to ensure the safety of persons working in the warehouse. 
Recommended stacking procedures are as follows: 

A. Stack commodities of a kind together (i.e., canned goods next to canned goods, bagged foods 
next to bagged foods, etc.); 

B. Commodities must be stacked on pallets, or dunnage, in uniform quantities to allow easy 
inventory (see Exhibits V-1 and \'-2, attached, for illustrations); and 

C. Commodities must not be stacked to a height that would create unstable pallets or that would 
endanger the food handlers. 

72 10 VEXTILATIOX OF STORAGE FACILITIES 

The ITO'State agency must store foods in such a Lvay to allow air circulation in the lvarehouse. 
Good ventilation retards gowth of bacteria and molds, prevents mustiness and rusting of metal 
containers, and minimizes caking of powdered foods. Maximum air circulation can be achieved 
by the following storage methods: 

A. All commodities must be stacked off the floor on pallets or dunnage; 

B. All commodities must be stacked at least 18 inches from any walls and at least 2 feet from 
the ceiling; and 

C. All stacks of commodities must be separated by at least 6 inches. 
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